
































等が影響するといわれている 4 ～ 5）。収穫後，流
通してから消費者へわたるまでの貯蔵を経た後
の，炊飯・調理，貯蔵といった一連の過程も，米
























ことが報告されている 9 ～ 10）。物理特性は，テク




















































































コシヒカリ     
慣行栽培 
 
きぬむすめ   
有機栽培 
（減農薬） 






粒長 8.31±0.50 9.32±0.44 ** 10.09±0.82 ** 8.74±0.76 
粒幅 3.55±0.19 3.49±0.36 3.12±0.16 ** 3.52±0.18 
粒厚 2.20±0.34 2.23±0.21 2.06±0.14 * 2.19±0.09 









































































      
コシヒカリ         
有機栽培 
（減農薬） 
つや姫          
有機栽培 
（減農薬） 
つや姫      
有機栽培 
（無農薬） 
粒長 8.31±0.50 8.18±0.51 10.09±0.82 9.56±0.52  
粒幅 3.55±0.19 3.37±0.16 * 3.12±0.16 3.13±0.10  
粒厚 2.20±0.34 2.12±0.09 2.06±0.14 2.06±0.16  
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The Physical Properties of Cooked Rice
Yukiko KAGOHASHI
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Cultivation techniques
　The quality of unpolished or polished cooked rice is influenced by various 
factors, such as the variety, producing area, cultivation technique, and storage 
environment. The present study compared the physical properties and 
appearances （shapes） of different varieties of rice produced with different 
cultivation techniques in Shimane Prefecture. Grains of ‘Koshihikari’, 
‘Tsuyahime’, ‘Kinumusume’, and ‘Isehikari’ produced in Shimane 
Prefecture were polished, washed, soaked in water for 1.5 hours, and cooked. 
Their physical properties were examined using a compression tester 
（Taketomo Electric Inc.）. The hardness, stickiness, adhesiveness, elasticity, 
and cohesiveness of each grain were measured under high compression 
using a cylindrical plunger, and its appearance （shape） was measured using 
a caliper. ‘Tsuyahime’ and ‘Kinumusume’ showed significantly higher 
values, representing the balance between stickiness and hardness as a 
palatability index, than ‘Koshihikari’. Furthermore, grains of ‘Tsuyahime’ 
and ‘Kinumusume’ were markedly longer than those of ‘Koshihikari’. 
Organically cultivated grains of ‘Koshihikari’ and ‘Tsuyahime’ were 
significantly softer than those conventionally cultivated. There were no 
differences between ‘Isehikari’ and ‘Koshihikari’ in any item. The results 
revealed that the physical properties and shape of cooked rice vary according 
to varieties and cultivation techniques. 
Abstract
米飯の物理特性についての検討
